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Dinner
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Brunch
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Take-Out Turkey-Chicken
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What is Zinfandel
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2009 CLINE Ancient Vines
D354 TV 9742 X2009
Made from 110 year old vines. Shows wonderful, fat strawberry, with coffee and chocolate characters. Aging in

new and used wood has lent this wine a subtle vanilla quality that nicely complements the explosive fruit notes

2007 VILLA MT EDEN Antique Vine
G445 IOV ITY PUT4—D Tr422007
“The term ‘Antique Vines’ refers to our respect for and use of old-timer vineyards for producing Zinfandel. Vines
planted between 1908 and 1968, in Amador County in the Sierra Foothills, and Napa Valley’s Atlas Peak
sub-appellation, give this wine true old-vine character: zesty, intense raspberry and blueberry fruit, briar and

exotic spice, all wrapped in creamy vanillin oak.

2008 JOEL GOTT
¥ax)L dwvh2008

Joel Gott is the hot new kid on the block in California. This Zin is made by Sarah Gott, former winemaker for
Joseph Phelps Insignia a blend of 96% Zinfandel, 3% Petite Sirah and 1% Alicante Bouchet, combining grapes
from Napa, Sonoma, Lodi and Amador which produce concentrated fruit. Adding the depth of Napa Valley fruit

and the spiciness from cool Sonoma grapes creates a blend that shows off the best of California Zinfandel. Deep
ruby/purple in color with a vibrant nose of black raspberry, black cherry, plum, cola, tobacco, and spicy oak.

Medium/full in body, it is bright and assertive with soft tannins and bold flavors of black cherries, raspberries,

plums, maple, and spice

2009 DASHE Dry Creek
Fva RS54 JU—22009
Mike Dashe spent a year making wine at Chateau Lafite, and it shows in this Bordeaux-style Zinfandel. Intense in
Dry Creek’s inimical, India ink sort of way. Fully concentrated with blackberry and black cherry notes, clove on the
nose and chocolate on the finish. Dry Creek Valley zins ripen with the same aggression as those grown in nearby
Paso Robles and Lodi,
But being in a river valley near the coast, Dry Creek’s warm days are tempered by cool evenings—imperative for

maintaining grape acidity.

2009 SEGHESIO Sonoma
VA V<2009

The Perennial Wine Spectator “Top 100” winner. As always, obvious ripeness is the Seghesio calling card "Bold
aromas of briary wild berry and cracked pepper lead to plush and layered black raspberry, toasty sage and
espresso flavors that finish with zesty tannins

Packed with jam and spice



2009 FOXGLOVE Paso Robles
TAvoR50O—9 /)Y OTLX2009

A delicious classic Zinfandel, it offers up peppery, briary, and
Wild berry fruit intermixed with damp earth and spice characteristics.
Medium to full-bodied, fruit forward with nice raspberry freshness,

Delicious and soft with enough acidity for cleanliness and delineation.

2008 SPENKER Rustic Red Estate, Lodi
ARVA— SAFqvT LyR IXF—k 042008

This first production from the Spenker Estate's new vineyard is
Lighter in colour and bursts with a bright flavour of ripe cherries,
Raspberries, and strawberries, with notes of black pepper, bacon,

Caramel, a touch of chocolate, and vanilla. Just 160 cases were Produced.

2001 TERRE ROUGE Easton Estate Shenandoah Valley
F—= b—Ya1 A —RrY IRF—k YTFVRF7 7L —2001

Estate bottled in the Shenandoah Valley in California, this Zinfandel
Is made from select lots of fruit from 30 year old vines. Huge brambly blackberry fruit, big cedar, and spice box

aromas and flavours, leading to a smooth creamy finish. Aged and drinking beautifully.

Desserts are on-tap this thanksgiving
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Southern Tier Pumking Imperial Pumpkin Ale 8.6% abv
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Southern Tier Créme Brulee Imperial Milk Stout 10% abv
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